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LONG MENU 
DESCRIPTION
SHORT MENU 
DESCRIPTION

Does the number of ingredients in a cocktail affect 
order intention? 
Research 
Question
• Menu description complexity has been found to increase 
consumer evaluations (McCall & Lynn 2008) and value 
perceptions (Shoemaker, Dawson, & Johnson 2005). 
• As beverages are perceived as being more complex, 
there is a greater opportunity for value creation leading 
to perceptions of premiumness. 
• As consumer demand for premium products increases, a 
higher number of ingredients should result in greater 
order intentions (Velasco & Spence 2019). 
REASONING
Sample: N = 125, Mturk workers, 31% female, Avg. Age = 34 years
Measures:
“How likely are you to order this beverage?” (1 = not at all likely, 7 = very likely)
“I am willing to try this beverage.” (1 = strongly disagree, 7 = strongly agree)
Cocktail XYZ
Vodka, Fresh Sour Mix, Water
Cocktail XYZ
Vodka, Cane Sugar, Fresh Lime 
Juice, Simple Syrup, Water
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STUDY 1 RESULTS
Sample: N = 249 Mturk workers, 69% female, Avg. Age = 37 years
ABC Cocktail
Dark Rum, Fresh Citrus Juice, a 
Dash of Bitters
ABC Cocktail
Dark Rum, Fresh Lemon Juice, 
Fresh Lime Juice, Fresh Orange 
Juice, Fresh Grapefruit Juice, a 
Dash of Bitters
STUDY 2
Measures:
“How likely are you to order this beverage?” 
(1 = not at all likely, 7 = very likely)
“I am willing to try this beverage.” 
(1 = strongly disagree, 7 = strongly agree)
“How would you rate the complexity of this beverage?” 
(1 = very simple, 7 = very complex)
“How would you rate the premiumness of the beverage?”
(1 = low end, 7 = high end)
STUDY 2
Number of 
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(0 = 3 ingredients,
1 = 6 ingredients)
Perceived 
Complexity
Perceived 
Premiumness
Order 
Intention
0.76 
0.38 
0.61 
STUDY 2 RESULTS
Process Model 6
Serial indirect effect: 95% CI from .074 to .303
Direct effect: n.s. 
Results supported that the number of ingredients influenced the complexity of the beverage, which in 
turn positively influenced perceptions of premiumness. 
The perception of premiumness had a significantly positive effect on order intention.
As menu descriptions, particularly of cocktail menu items, can be designed in a variety of forms, an 
understanding of how order intentions can be influenced has particular implications for restaurateurs 
and marketers.
Summary 
& Discussion
Next Steps
Field study to be conducted in functioning bar 
in the coming weeks
2 conditions, each run for 1 week.
Sales data will be collected and analyzed.
Cheers!
